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GAS-OFF VALVE PACKAGING IS BETTER

Processed vegetables remain living tissue and continue
to be biologically active after packaging, by respiring
and releasing gases during storage.

Conventional Vacuum Sealing:

This process creates a low oxygen environment where anaerobic bacteria
such as Clostridium Botulinum may eventually grow.

This natural action creates gases which build pressure and will eventually
cause bags to swell or fail. Then the trapped gas-oxygen exposure occurs
and causes oxidation, and browning which quickens flavour degradation
and results in shorter shelf life.

Gas-Off Valve Packaging: GAS-OFF VALVES

AT A GLANCE
Gas-off packaging is part of Modified Atmosphere Packaging,
designed for peeled garlic. Gas-off valves create a controlled

. . . . environment for fresh garlic.
Unlike vacuum sealing, gas-off valves when combined with Jor fi g

proper refrigeration, enhance management of gas-oxygen M Improved food safety
exposure by maintaining a stable environment, which better
supports freshness resulting in longer shelf life and better

product quality. M Better flavour and appearance

M Stronger packaging performance

M Longer shelf life

M Higher overall product quality
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